Microwave energy, at manually-adjusted, partial power settings has been used to hydrolyse bovine serum albumin at 125C.
Introduction
Microwave energy comprise waves of mm to 100 m and is found between the radio and the infra-red regions of the electromagnetic spectrum. In aqueous or dielectric media, the microwaves may induce polarization in susceptible molecules, as well as promote the rotation of true molecular dipoles at rates approaching 2 [2, 3] . The heatsensitive amino-acids, such as serine, threonine and tyrosine, showed a significant degradation (20, 40 and 35% respectively) [2] , which is characteristic for exposure of these amino-acids to temperatures between 172 and 174 C. The objective of this study is to evaluate the utility of using controlled microwave power as a procedure for hydrolysing proteins to their constituent amino-acids.
Methods

Reagents
The bovine serum albumin (BSA) used in this study was NIST Standard Reference Material (SRM) 926 [4] . 
